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ber of different sizes and their location in the car is tacked
on the inside wall near the door.
The freight is figured on an estimated weight of 72 Ib.
to the box, and is $1.15 a hundred pounds to points on
the Missouri River and eastward. Icing charges are
extra.
Precooling
The term " precooling " properly applied relates to the
reduction in the temperature of any given lot of fruit before
it is dispatched on its journey to market, in contradistinc-
tion to the usual method of reducing the temperature
gradually in transit. It has been found by experiment
that when warm fruit is loaded into cars with ice and
started on its journey across the desert that before the
fruit in the center of the boxes is thoroughly chilled,
decay has set in. This decay is checked, but on unloading
the fruit in the warm, humid climate of the East such
decay spreads rapidly. With precooled fruit the decay
has not been allowed to become so much advanced, and
cars do not require such frequent re-icing. Precooling will
not take the place of careful handling.
Inasmuch as citrus fruits, when carefully handled, keep
excellently for long periods at ordinary temperatures,
precooling is not as valuable with them as it is with other
more tender and quickly perishable fruits. Several
packing associations have adopted the practice of sending
their fruit to market " under ventilation " or without ice,
but it requires great care in picking, handling, and packing
to be able to do this successfully.                                                         jt
The large precooling plants which chill a whole train                   I